
W H I T E  G R A P P A  M A D E  F R O M 
P U R E  S E L E C T E D  A R N E I S
G R A P E  M A R C S  O N L Y .

R A W  M A T E R I A L

D I S T I L L A T I O N  A N D  P R O D U C T I O N  C Y C L E

T A S T I N G  N O T E S

The characteristic of this grappa is the marked floral and 
herbaceous fragrance typical of the original vine which 
explodes in the mouth with the first sip. 
Very pleasant grappa and easy to drink.

Pure selected Arneis grape marcs only.

Batch (discontinuous) distillation in small copper “boiler” and 
separation of good alcohol from methyl alcohol using double column.

Fresh and herbaceous with a very intense aroma, 
a full explosive, clean and fruity taste.

Clear, limpid and crystalline.

Herbaceous, fresh.

Explosive and intense taste typical of the original 
vine. fresh and natural.

Distilled according to the Montanaro traditional 
method: alembics in copper , steam powered.

Refinement in stainless steel.

0101LE G R A P P E :  G LI  O M ET TILE G R A P P E :  G LI  O M ET TI

D I  P U R A  V I N A C C I AD I  P U R A  V I N A C C I A

G R A P P A  D I  A R N E I S

43° 50 - 70 cl


